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Last  week,  when  we  were  talking  about  figs  and  dates  and  ancient  history, 
I  might  have  added  that  rice,  also,  was  grown  in  the  valley  of  the  Euphrates 
in  early  times,  and  in  India  and  China  about  ~$C00  B.C.    'It  was,  and  still  is, 
grown  in  many  a  farmyard  in  the  Oriental  countries,  and  was  often  used  to  ex- 
change for  other  goods  and  for  paying  taxes,  debts,  and  wages. 

Do  you  remember  Kipling's  story  of  Kim,  the  boy  who  wandered  over  India 
with  the  holy  lama?     Kim  held  out  the  lama' s  rice  bowl  and  begged  for  him. 
He  urged  the  passers-by  to  "acquire  merit"  by  giving  rice  to  the  ancient  priest, 
Sha.ring  one's  rice  or  food  is  regarded  as  a  special  virtue  in  India,   just  as 
wasting  a  grain  of  rice  is  a  sin  in  these  thickly  populated  countries  where 
food  is  limited. 


In  our  United  States,  and  during  this  particular  year,  there's  plenty 
of  rice  to  go  around,  according  to  this  week's  Market  Basket.     The  four  rice- 
growing  States  have  produced  a  bumper  crop.     The  harvest  is  about  U5  million 
bushels.     The  southern  states,-  Louisiana,  Arkansas,  and  Texas,  have  grown  15 
percent  more  rice  than  last  year,  and  California,  nearly  35  percent  more. 
Foreign  rice  production  is  also  larger  than  in  19 35 >  which  means  that  we  will 
export  relatively  little.     To  me,  all  this  means  that  rice  will  probably  cost 
less  than  usual.     It's  always  one  of  the  cheapest  of  our  substantial  foods,  at 
that . 


Did  you  know  that  rice  is  said  to  be  the  world's  largest  crop?  It 
exceeds  either  wheat  or  corn,  as  the  staple  food  of  over  half  the  'world's  pop- 
ulation.    The  western  world  calls  bread  the  "staff  of  life";  but  for  the  Chinese, 
Japanese,  east  Indians,  and  nearby  countries,  rice  means  the  same  thing. 

With  our  great  variety  and  abundance  of  foods  to  choose  from  in  the 
United  States  we  are  not  as  large  consumers  of  rice  as  some  of  these  other 
nations,  but  we  depend  on  it  as  a  cheap  and  palatable  source  of  energy.  We 
balance  it  with  meat,  milk,  vegetables,  and  other  foods.     Well-cooked  rice 
can  be  eaten  at  any  meal,  whether  it's  breakfast,  lunch,  dinner,  or  supper. 

Here's  a  tip  on  rice  as  a  breakfast  cereal:     Cook  it  in  milk,  and  let 
it  absorb  all  the  milk,   if  possible.     It  will  be  that  much  more  nutritious. 
And  for  dessert,   cook  it  in  milk  as  creamy  baked  rice  pudding.     There  are  any 
number  of  other  dessert  combinations  of  rice  with  different  fruits,  custard 
rice  pudding,  and  so  on,  but  old-fashioned  creamy  rice  pudding  has  no  peer. 
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You  want  dry,   flaky  tender  rice  for  dinner  or  luncheon,   to  go  with  foods 
of  more  pronounced  taste.     Rice  is  the  perfect  accompaniment  to  curried  meat 
or  fish,  or  to  braised  liver,  or  to  a  rich  cheese  sauce.     Its  white  color  is  a 
pleasing  contrast  to  reds,  greens,  yellows  and  browns  in  sauces,  vegetables, 
and  side  dishes.     Its  texture  makes  it  a  good  carrier  for  moist  foods  like 
gravies  and  stews. 

Strange  as  it  may  seem,  some  people  find  it  difficult  to  boil  rice  so 
that  the  grains  stay  whole.     Yet  in  three-fourths  of  the  recipes  for  using  rice, 
you  have  to  cook  it  first.     The  Bureau  of  Home  Economics  says  the  trick  is 
to  use  lots  of  water,  and  not  to  overcook  rice.     Allow  2  quarts  of  actively 
boiling  water,   salted  with  2  teaspoons  of  salt,  for  each  cup  of  washed  rice. 
Add  the  rice; gradually  to  the  rapidly  boiling  salted  water.    Then  reduce  the 
heat  so  that  the  rice  boils  gently,  and  cook  with  the  pan  uncovered.     It  is 
done  when  the  grains  are  tender  and  have  no  hard  center  when  you  press  them 
between  the  thumb  and  the  finger. 

If  you  let  rice  boil  too  fast,  the  kernels  will  break.     If  you  cook  it 
at  too  low  a  temperature,   they  will  absorb  so  much  water  that  they  will  become 
sticky.     Drain  the  rice  in  a  colander  or  sieve,  and  pour  hot  water  through  it 
to  remove  loose  starch  and  separate  the  grains.     Cover  the  colander  with  a  clean 
cloth  and  set  it  over  hot  water  on  the  back  of  the  stove.     Or  place  it  in  a  warm 
oven  for  a  short  time.     The  kernels  will  continue  to  swell.     One  cup  of  rice 
uncooked  yields  about  3  an(l  one-third  cups  of  boiled  rice. 

We  grow  three  main  types  of  rice  in  the  United  States,-  the  long-grain, 
medium-grain,  and  short  grain.     "Blue  Rose"  is  the  most  widely  grown  variety- 
one  of  those  classed  as  medium-grained.     The  Bureau  of  Home  Economics  tried 
cooking  eight  of  the  best  known  American  rice  varieties,  some  of  each  type. 
Cne  thing  the  investigators  learned  was  that  each  variety  differs  in  cooking 
time.     Blue  Rose,   for  example,  takes  22  minutes  to  become  tender  all  through, 
while  Rexoro,  a  long-grained  type,  will  be  done  in  l6  minutes.     It  would  be 
helpful  to  us  housewives  if  the  name  of  the  variety  were  stated  on  the  retail 
package,  and  if  two  varieties  were  not  mixed  in  packaging.  Incidentally, 
if  you  want  to  learn  the  cooking  time  for  each  kind  of  rice,   send  to  the  Depart- 
ment of  Agriculture  for  Leaflet  112-L,   "Cooking  American  Varieties  of  Rice," 
which  is  free  as  long  as  the  supply  lasts. 

When  you  go  to  the  store  to  buy  rice,  you  choose  according  to  the  use 
you  have  in  mind.     If  you  want  perfectly  formed  grains,   choose  the  higher  grades. 
If  you  expect  to  mix  the  rice  with  something  else,  or  put  it  in  soup,  the  less 
expensive  grades  will  answer  the  purpose.     Even  broken  rice  has  just  as  much 
food  value  as  the  flakiest,  fluffiest  whole  rice.     There  are  six  official  grades 
for  white  milled  rice  and  four  for  brown  rice.     In  addition,  there  are  other 
grades  for  "broken"  rices.     Bulk  rice  is  cheaper  than  rice  in  packages. 

Perhaps  some  Of  my  listeners  have  been  wondering  about  brown  rice. 
When  fresh  or  hermetically  sealed,  brown  rice  has  a  fine  nutty  flavor,  and 
more  food  value  than  white  rice  because  the  outer  covering  of  the  kernels, 
containing  the  minerals  and  vitamins,  has  not  been  removed.     You  cook  brown 
rice  like  white,  only  longer.     After  boiling  it  gently  for  30  minutes,  cover 
it  and  continue  cooking  at  moderate  temperature  until  all  the  water  is  absorbed. 
Brown  rice  does  not  become  sticky. 
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